Bacteria were found that are capable of producing good yields of ,8-amylase in unrefined media. The culture fIltrates are free of a-amylase and isoamylase.
amylase digest of regular corn starch, is because waxy maize starch contains little or no amylose. Linear amylose chains with odd numbers of glucose units are responsible for the glucose and 0,5% amylopectin (waxy maize starch) for periods up to 3 days at pH 6,5 and 40°C, The hydrolytic products were characterized by their starch-iodine complexes (6) , by gel permeation chromatography, and by high-pressure liquid chromatography, For these extended tests, toluene may be layered on reaction mixtures to prevent the growth of contaminants,
In the presence of 2% soluble starch, all the nitrogen sources gave comparable results. The yields of j3-amylase were as follows (micromoles of maltose produced per minute per milliliter): corn steep, 3.01; Difco peptone, 3.06; Amber BYF-300, 3.30; and Vico D-300, 3.40.
Of interest for large-scale production of pure j3-amylase is the ability of low-cost com steep liquor to substitute for peptone, an ingredient found necessary by Griffin and Fogarty (2) . Yields of j3-amylase may be increased by raising the percentages of starch and com steep liquor. The data in Table 1 show that enzyme yield depends on an adequate starch and nitrogen supply.
Persistence of a starch-iodine color in digests of amylopectin by crude culture filtrates suggests the presence of a j3-limit dextrin. It also shows that both a·amylase and debranching en· zymes are absent because the achroic point is not reached even with reaction times up to 72 h.
The presence of a j3-lirnit dextrin is also sug· gested by chromatographing the amylopectin digests on a Waters Jl-Bondagel E linear column. In Fig. 1 , peak A represents the j3-lirnit dextrin, and its elution time corresponds to a mean mo· lecular weight of about 7,000. Peak B represents the low·molecular-weight sugars.
The composition of the low-molecular-weight fraction was determined by precipitation of the j3-limit dextrin from the amylopectin digests with 80% methanol, removal of the alcohol from the alcohol-soluble fraction, and finally chromatography on a Waters Jl-Bondapak-NH2 column. Maltose was the only sugar found (Fig. 2) . The absence of small amounts of maltotriose and glucose, which are typically present in 13- This study shows that B. polymyxa NRRL B-367 forms a typical ,B-amylase in a commercially feasible medium. Neither a-amylase nor debranching enzymes appear to be present in the culture broth.
We are indebted to Lawrence K. Nakamura for supplying us with the microorganisms.
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